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ABSTRACT: 

PURPOSE; To prepare a yogurt useful as a health food, by adding a mycelial powder 
of a mushroom to an animal milk or soybean milk, and allowing the resultant mixture 
to stand at ordinary temperature. 

CONSTITUTION: A mushroom fungus selected from the group consisting of a SHIITAKE 
mushroom, Ganoderma licidum Karst. and Cordyceps sinensis Sacc. is inoculated into 
a culture medium of unpolished rice, and cultivated at 25°C for about 3 mounts and 
then dried by slowly heating to 65°C before the formation of a fruit body . The 
dried material is then milled to give a mycelial powder or a mixture thereof, e.g. 
a mycelial powder mixture of the SHIITAKE mushroom with Ganoderma licidum Karst. 
and Cordyceps sinensis Sacc. at 6:3:1 vol. ratio, which is mixed with an animal 
milk, e.g. cow's milk or goat milk, or soybean milk and allowed to stand at room 
temperature for ^8hr, preferably 12"-24hr. 
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ABSTRACTED- PUB-NO: JP 59078641A 
BASIC-ABSTRACT: 

Microorganisms selected from Shiitake, litchi, Cordyceps sinensis Sacc are 
incubated on rice, followed by cultivation. The resulting mycelium is heated with 
the above cultivation medium, dried and pulverised, and the resulting powder or 
mixt. contg. it is added to animal milk or soybean milk and kept at room temp, for 
8 hours or longer. 

Time kept at room temp, is 12-24 hours. The milk pref. contains sugar. 
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